
H THIS DE88ERT FROM Switzerland Is made with 
apples. Serve It plain or with whipped cream.

MAKE APFELBROIS1

Borrow from Abroad 
for Apple Dessert
Apfelhrolsl Is a dessert! 
You make it with apples, 

and if you live in Switzerland, 
In the canton of Basel, you 
make it often as a family des­ 
sert. 

This time of year, when

Sweets Make
Appealing
Winter Fare

Sweet potatoes are a winter
vegetable rich in the source
of vitamin A and a good pro­
vider of food energy.

To preserve the maximum
of nutrients, cook sweet pota­
toes in their jackets. When
cooked this way, the thin skin
to easily removed and It takes
with It less of the goodness
underneath. 

Scalloped Sweet Potatoes 
Place alternate layer* of

aliped rnnkp<i Bweet nntatnns

pple.s are plentiful, we tug- 
est that you borrow a bit of 
witzerland and make Apfel- 
rolsi for your family.

APFKLBR01HI 
  slice* firm, day-old brent
cup Maxola com oil asai^
garlne 

4 firm, medlam apples, 
pared, cured and thinly
diced 

H cup raUlns 
t tablr»poon» Mignr
Remove crusts from bread, 
len cut slices into 1-inch
ubes. Melt margarine In skil- 
et; add br?ad and cook, turn-
ng constantly with spatula,
ntil toasted. Add apples; toss

iKhtly. Cover, and cook over
ow heat 15 minutes. Add rai­
ns and ttugar; toss. Cover
nd cook 30 minutes, tossing

occasionally. Serve warm
with whipped cream, if de-
ired. Makes 8 earrings.

Sour Cream
and sliced raw apples in but- 
tered baking dish. Sprinkle 
apple layers with sugar and a 
little salt; dot with butter.

Add just enough hot water 
to cover bottom of dish. Bak 
covered at 375 degrees for 3C 
to 40 minutes or until apples 
are tender.

If desired, uncover dish fo 
last 15 minutes of cooking an 
top with crushed dry cerea 
mixed with a little butter.

Variations
Used peeled orange slice 

cranberry sauce, whole fres 
grapes or sliced fresh pear> 
In place of the apples.

With pears or grapes, Ui 
brown f-ugar Instead of granu 
latcd sugar. Top with brea 
crumbs and bake 20 to 30 min 
utes.

For a main dish, use 
chopped ham In place of th 
apples. Omit sugar and bren 
crumbs. Bake until h 
through.

For a different flavor, use 
chopped routed peanuts 1 
etead of apples. Omit butte 
and crumb* and If nuts ar 
 alted. omit tan. Bake 20 u 
80 minutes.

Adds Spark 
to Entree

Meat dishes with sour 
cream sauce take on an air 
of elegance. When pork ten­ 
derloin I* prepared this way 
ycu have an entree you will
>roudly serve any time.
Just remember that to pre­ 

vent curdling, sour cream re­ 
quires no cooking Just heat-
ng.

PORK TENDERLOIN 
HOUR CREAM GRAVY 

a to ft pork tenderloin
pattlr* 

"4 cop flour 
S tbn. drippings 
I Up. Milt 
H tap. pepprr 
t tba. < hop|wd onion 
t the. water 
t tap. flour 
tt rap milk
1 rap dairy soar cream 
I tup. Worrratemblre Mace 
1 ttm. i-hupprd punilrjr 
M Up. Mge
Dredge meat In flour, 

brown In drippings. Pour off 
drippings. Season meat with 
salt and pepper. Add onion 
and water.

Cover tightly and cook 
slowly 43 minutes. Remove 
meat. Stir In flour. Add milk 
ami cook, stirring constantly, 
until thickened.

Stir in «»ur cream, Worces­ 
tershire sauce, parsley and

The family Is bound to de- "?** *_** unUI I",?1 n".ttd 
Dlete this supply of cooklea lhr^h . ^rve with meat. 
for they are so good but cook 
Ua are for eating1
GINGER I1ATK TRIHPIKH
S rape DreeJi date*
H cap akortrnlng
H ? » (Hillrr
H cap brown vagar, parked

S fupn nlftrd flour
H t»|>. MUt
14 Up. baking powder
I Up. vanllU
H cap aewl-ewtrt ekocolate

pl«cee 
H CSJB cewdled glngrr,

chopped
Cut date* Into small piece* 

Cream ahorU-niiiK and butler 
well; beat In brown sugar 
Bedi In e«K« until light. | 

Sift flour, salt and baaing 
powder together. 8tlr Into 
butter mixture. Stir In vanilla, 
date pieces, chocolate and 
ginger.

Drop by tea^poonfulv onto 
cookie »heet. Flatten

cookie* with bottom of glass 
dipped in uugai.

Hake at 3iO degifcc* 12 to 
15 minutes, until golden 
Uown. fclaiieg alumt 4 ilo/.en 
eaukie*.

MIX AND COAT FOR 
PERKY FRENCHIES

French fries never had it 
better flavor wUe than a« 
preMtnted here.

HeflAMK-TOAHTKD
FRKNCH VMKH 

I nkg. frosen Prenck
frlrd pul-tue» 

t Itw. bnttrr
  Up. InaUnl minced onion 
t Up. »r*ame M-rda
  tb*. grated farmrMn

Hall to tasU
Heat potatoes according to 

package directions. Melt but­ 
ter oven low heat; add onion 
and hfhaine seeds.

pk over low heat, htlrrlng 
eorifctamly until onion and 
sesame h>-f<ta are- utasted.

Add muture to hot cooked 
potatoes; sprinkle w^h cheese 
and nail- '!'»  
potatoes arc i

NEW
WAREHOUSE 

SALE! ACRES
WE'RE CELEBRATING THE GRAND OPENING OF OUR NLW M

LUCKY BONDED OR USDA CHOICE

ROUND STEAK
Every Lucky-Hiram's bonded round steak is cut from the center 
of the round. From the finest Lucky bonded or USDA choice 
grain fed beef. Every round Is carefully selected according to 
our rigid specifications for thit outstanding "Acres 'n Acres of 
Values Sale" each round has that bright pink "blossom" that as- 
sures you it's freshly out . . . It's tender juicy flavor is sure to 
please everytimel And remember you pay no more than for 
ordinary meat.

RUMP ROAST Luckvi«"<i.d« USDA choic. y^
Frathly cut . . . »o eaty to carve . . . delicious to eat • •» ^&

GROUND ROUND 73
Tender lean pieces of succulent beef . .. loaded with natural flavor. •» ^^

SLICED BACON "b ?'J£ 53e TOP ROUND STEAK *. 89c FRESH PICNIC SHOUL% 33e
Lucky — Every tlice it eipecially nlc*. The bett part of the round . . . Gliitening pink with frethnetl . . . Rich nutty flavor.

n, STEAK BONEIES^ 85c BABY BEEF LIVER * 49c
kV UOU Abiolutely no w«tte . . . Genuine bonelett round. Sliced . . . terve broiled with bacon or onion.

Farmer John ... All meat.

MARIA'S PIZZA ,.o,73c SIRLOIN TIP STEAK * 89c FRESH SPARE RIBS » 49c
«••*•••»» ** • • stafca'* ........ le-UE. IW TI „„... L.. „„. — mt . .,„., |... c_.n .!,.. I., . II.—.,i.,i _..i „» ,:k.' " coiti you leu. Small lizei . . . for a flavorful meal of ribi.

__ 39c SIRLOIN TIP ROAST „ 85c HAM SLICES ....
Leo't ... Deliciout for the white meat turkey lovtn Genuine boneleit .. Lucky Bonded or USDA choice Sliced thick or thin according to your choice.TURKEY

LEO'S MEATS'""" "-ftST 35c E-Z CUT CUBE STEAK 98'. HALIBUT STEAK
Chipped Beef, Ham, Corned Beef, leef Thim Ideal for quick iteak tandwich.

_*. 69c
Sliced . . . Firm meated white fith ... lt'» to tatty.

. . . Acr«« n' Acres of Vatutt! . . . Frtih Frulti and VegetabUi!

APPLES
Fancy Red Delicious . . . Sweet. ,_< 
Juicy, fine grained and firm.

439
BANANAS

Special low price for our "Acrei e4 
Values Sale1 'I

CARROTS ..._.*.  «. S ... 25c SALAD and SLAW "£.Mfc BANANA SQUASH « Se
Young firm and frcihl ... in tanitary film bagil Pra-cut gardan fresh vtgetablet.

BROWN ONIONS 3 *. 14c RUTABAGAS
For eitre teit and wonderful flavor. Mild tweet flavor . . . tender root*.

Thick maatcd . . . excellent quality!

». k BUTTERNUT SQUASH 71
Delicate flavor .. . delicioui to bake)

Mammoth tcientil 
room* in«ure>.ab»o 
... A v«*t fleet i 
vegetables and 01 
ttores in pre-dawi 
nen triA' council
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COLGATE 
AJAX CLEANER

"••»• 75»?i.ttu /JC

COLGATE 
AJAX CLEANSER

:.V2,,33c

COLGATE 
SANDWICH 

BAGGIES

^ 43c

COLGATE 
FAB DETERGENT

l«r 30c
FLORIENT 
AEROSOL

tv"w 79c
(•• • • V

COLGATE J 
VEL LIQUID
" « CC»i.tii. 99C


